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What is sugar? It is also known as or table sugar. It comes from
or sugar . But there are other kinds of sugar,
too.
All sugars are - made up of carbon, hydrogen and

oxygen. The amount of sweetness and how long it takes to dissolve in water depend on its

makeup.

Types of sugar: sucrose, dextrose or , lactose (from milk), maltose and

from fruit and vegetables.

% of the world’s sugar is from sugar,

% from sugar

Pure sucrose refined is sugar. Ground into powder it becomes
confectioner’s sugar or sugar.
Brown sugar is refined sugar with the presence of , or the molasses

may have been added after refining.

is a product that is left over from the processes of sugar manufacturing. It

is used to add and sweetness.

Corn Syrup is made from starch and composed mainly of glucose. Itis used as a

and for keeping products moist.

naturally occurs in fruit and vegetables. It is the

naturally occurring sugar. Twice as sweet as

Honey comes from where it is produced by bees that retrieved the

nectar from flowers. The varying taste of honey is due to the ' that the bees visit.

Artificial sweeteners: These are synthetic.substances that are used in place of sugar.

is the most common. High of sweetness.
Sweet ‘N Low - Made from refined , cream of tartar and dextrose.
Equal - contains aspartame, and maltodextrin.
Splenda — made from . Not a natural product, but it did start out as sugar,
them was altered to produce Splenda. It can be substituted for sugar in

almost any













